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Dolce Italiano: Desserts From The Babbo
Kitchen
“Some of the happiest years of my life were spent cooking next to Theo.
He's an extraordinary cook and his food is consistently delicious. What a
wonderful cookbook broken down into simple, delicious chapters – I love
it.” – Jamie Oliver From biscotti to limoncello, the world’s love affair with
Italian delis goes back many years. The Italians have taken the very best of
Italian produce all over the world. From Hong Kong to London, Sydney to
Brooklyn, people everywhere have access to a treasure trove of ingredients
through Italian delicatessens. Theo Randall's The Italian Deli Cookbook
showcases delicious family recipes using favourite ingredients. Easily
accessible in supermarkets now too, and worth paying a little extra for the
very best, these are transformative ingredients that can make for easy
lunches and suppers, or dinner party centrepieces. With 100 recipes using
cured meats, smoked fish, jarred vegetables, vinegars, olives, pasta, pulses,
cheeses and wine, stunning photography throughout, and original, simple
recipes, as well as a directory of classic delicatessens worldwide, elevate
your cooking the easy way with the expert guidance of world-renowned
chef Theo Randall.
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Traditional and contemporary Italian recipes for vegetarian and nearly
vegetarian dishes from the author of The Italian Slow Cooker. Over the
ages, resourceful Italian cooks have devised countless ways to prepare
vegetables—all incredibly flavorful and simple. In this book, Italian cooking
authority Michele Scicolone shares recipes that she gathered during years
of traveling in Italy. Some, like Green Fettuccine with Spring Vegetable
Ragu and Easter Swiss Chard and Cheese Pie, came from talented home
cooks. Others, such as Stuffed Cremini Mushrooms, were passed down
through her family. She encountered still more, including One-Pot
“Dragged” Penne, in restaurants and adapted dishes like Romeo’s Stuffed
Eggplant from the cookbooks she collects. Many recipes display the Italian
talent for making much out of little: Acquacotta, “Cooked Water,” makes a
sumptuous soup from bread, tomatoes, and cheese. In keeping with Italian
tradition, some dishes contain small amounts of pancetta, anchovies, or
chicken broth, but they are optional. Simple desserts—Rustic Fruit
Focaccia, Plum Crostata—finish the collection. “[Scicolone’s] methodology
for vegetable cooking strives to extract the greatest amount of flavor and
texture from every plant…Ambitious cooks will love the challenge of
Scicolone’s Swiss chard and ricotta pie. Some recipes call for typical Italian
flavor enhancers, such as anchovies or pancetta; nevertheless, vegetarians
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will find lots to savor here, and meat eaters will deem many of the pasta
sauces perfectly satisfying. And both camps will delight in the host of rich
and sweet dessert offerings.”—Boooklist
The only comprehensive book, in English or Italian, to cover the entire
range of Italian baking, from breadsticks and cornetti to focaccia, tarts,
cakes, and pastries. This latest edition, updated for a new generation of
home bakers, has added four-color photography throughout, plus new
recipes, ingredients and equipment sections, source guides, and weights.
Carol Field introduces artisanal doughs and techniques used by generations
of Italian bakers. Every city and hill town has its own unique baking
traditions, and Field spent more than two years traversing Italy to capture
the regional and local specialties, adapting them through rigorous testing
in her own kitchen. Field’s authentic recipes are a revelation for anyone
seeking the true Italian experience. Here’s a chance to make golden
Altamura bread from Puglia, chewy porous loaves from Como, rosemary
bread sprinkled with coarse sea salt, dark ryes from the north, simple
breads studded with toasted walnuts, succulent fig bread, and Sicilian
loaves topped with sesame seeds. One of the most revered baking books of
all time, The Italian Baker is a landmark work that continues to be a musthave for every serious baker. Winner of the International Association of
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Culinary Professionals Award for best baking book Named to the James
Beard Baker’s Dozen list of thirteen indispensable baking books of all time
In Bitter Honey, seasoned chef Letitia Clark invites us into her home on one
of the most beautiful islands in the Mediterranean Sea – Sardinia. The
recipes in this book do not take long to make, but you can taste the ethos
behind every one of them – one which invites you to slow down, and nourish
yourself with fresh food, friends and family. The importance of eating well
is even more pronounced here on this forgotten island. Try your hand at
Roasted aubergines with honey, mint, garlic and salted honey, or a salad of
Pecorino with walnuts and honey, followed by Malloreddus (the shellshaped pasta from the region) with sausage and tomato. Each recipe and
the story behind it will transport you to the glittering, turquoise waters and
laid-back lifestyle of this Italian paradise. With beautiful design,
photography, full colour illustrations and joyful anecdotes throughout,
Bitter Honey is a holiday, a cookbook and a window onto a covetable
lifestyle in the sun – all rolled into one.
The Italian Baker, Revised
Bitter Honey
80 authentic sweet treats, cakes and desserts
The Italian Bakery
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Italian Desserts
Dolce Italiano
140 simple and delicious recipes from the ten places in Italy Lidia loves
most: A Cookbook

*As featured in a BBC documentary* Anna Del Conte is the doyenne of Italian
cookery, beloved by food writers including Nigella Lawson and Delia Smith.
Italian Kitchen is a classic Italian cookbook and essential for every home cook.
It brings together over 100 mouth-watering recipes for gleaming antipasti,
earthy risottos, gutsy pasta sauces and sumptuous dolci into a bible of classic
Italian cooking. Effortlessly stylish yet unfussy, they are the essence of any selfrespecting Italian kitchen and provide the fundamentals of Italian cooking.
Introduces 150 authentic Italian recipes to suit any taste or occasion, offering
an assortment of antipasti, pasta, risotto, polenta, salad, main course, and
dessert dishes, including Christmas Eve seafood salad, chocolate Passover
cake, and zeppole.
Includes recipes for drop cookies, molded and rolled cookies, rolled and filled
cookies, biscotti, taralle and biscuits, and pizzelles
Introducing Italy's best kept secret. the cuisine of the Veneto. Food-writer, cook
and photographer Valeria Necchio shares the food and flavours at the heart of
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the Veneto region in North Eastern Italy. Veneto includes lovingly written
recipes that capture the spirit of this beautiful and often unexplored region,
and Valeria's memories of the people and places that make the Veneto so
special. Packed with fresh ingredients and lively flavours, the recipes range
from the dramatic black cuttlefish stew, through soups, pastas and risottos, a
mouthwatering selection of Italian sweet treats, and sweet and savoury
preserves for your pantry to ensure year-round deliciousness.
Cooking with Nonna
A Collection of 150 Treasured Recipes
La Dolce Cucina
Giada's Italy
The Italian Dessert Cookbook
Veneto
Step-By-Step Recipes with the Silver Spoon
"Even 150 years after unification, Italy is still a divided nation where individual
regions are defined by their local cuisine-- mirrors of their culture, history, and
geography. But the cucina romana is the country's greatest standout. In [this book],
journalist Katie Parla and photographer Kristina Gill capture Rome's unique
character and truly evolved food culture--a [culmination] of two thousand years of
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history"--Amazon.com.
NEW YORK TIMES BESTSELLER • Giada De Laurentiis lavishly explores her
food roots and the lifestyle traditions that define la bella vita, with the contemporary
California twist that has made her America’s most beloved Italian chef. For Giada,
a good meal is more than just delicious food—it’s taking pleasure in cooking for
those you love, and slowing down to embrace every moment spent at the table. In
Giada’s Italy, she returns to her native Rome to reconnect with the flavors that
have inspired the way she cooks and shares what it means to live la dolce vita. Here
she shares recipes for authentic Italian dishes as her family has prepared them for
years, updated with her signature flavors. Her Bruschetta with Burrata and Kale
Salsa Verde is a perfect light dinner or lunch, and Grilled Swordfish with Candied
Lemon Salad can be prepared in minutes for a quick weeknight meal. Sartu di Riso
is a showstopping entrée best made with help from the family, and because no meal
is complete without something sweet, Giada’s Italian-inflected desserts like Pound
Cake with Limoncello Zabaglione and Chianti Affogato will keep everyone at the
table just a little bit longer. Filled with stunning photography taken in and around
Rome, intimate family shots and stories, and more recipes than ever before, Giada’s
Italy will make you fall in love with Italian cooking all over again.
This divine cookbook includes 170 recipes for favorite Italian desserts--simple
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sweets served both at home and in trattorias and cafes throughout Italy. More than
two dozen cookie recipes include almond-laced Biscotti di Prato, the classic sesame
cookie Biscotti Regina, and lemony butter rings. Flaky tarts are filled with
everything from fruit jams and Arborio rice to sweet berries and lemon and
chocolate. Refreshing, delicate Italian ice are intensely flavored with mint, sparkling
white wine and peaches, and raspberries. To round out this scrumptious collection,
Michele Scicolone has included recipes for simple fruit and cheese desserts, dessert
sauces, explanations of Italian dessert wines and after dinner digestivi--and, of
course, how to brew a perfect cup of Italian coffee. This irresistible cookbook is sure
to delight everyone, even those with the most discerning sweet tooth.
Bake like an Italian with this latest Silver Spoon treasure - a culinary inspiration
and go-to kitchen companion The Silver Spoon is known throughout the world as
the authoritative voice on Italian cuisine and the leading Italian culinary resource.
The Italian Bakery is the first volume in the Silver Spoon library to focus on dolci the Italian term for all sweet treats. Dishes found in bakeries throughout Italy's
diverse regions come to life in 140 accessible classic and contemporary patisserie
recipes, including a library of 50 core recipes for basic baking building blocks, each
illustrated with step-by-step photography, geared toward novices and experienced
bakers alike. Filled with cakes, pastries, pies, cookies, sweets and chocolates, and
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frozen puddings, the collection showcases a wide range of delectable desserts
suitable for everyday indulgences and special-occasion celebrations - the Italian
way.
The Craft of Baking
Grace's Sweet Life
Italian Holiday Cooking
Italian Kitchen
Sweet Maria's Italian Desserts
Italian–Inspired Desserts
Italian Desserts & Pastries
A “swoon-worthy” illustrated tour of Italian desserts and treats, from the James Beard
Award–nominated author of Opera Lover’s Cookbook (Publishers Weekly). Join food
historian Francine Segan on a lavishly illustrated tour of Italy, with more than one
hundred recipes for cookies, cakes, pastries, puddings, frozen confections, and more.
Drawing from all regions of Italy, Dolci collects recipes from grandmas in remote
villages as well as hip young bloggers, world-renowned pastry chefs, and small local
caf s. Classics like Cannoli and Zuppa Inglese are featured alongside unique regional
favorites like Sweet Rosemary and Chocolate Eggplant. Embellished with bits of history
and Italian food lore, this cookbook offers new innovations like an “updated” Tiramis
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that doesn’t use raw eggs, unexpected frozen delights like Spumone with Homemade
Hazelnut Brittle, an award-winning Parmesan Panna Cotta with Pears, and many other
irresistible Italian treats. Rounded out by a chapter on after-dinner drinks, this
delectably comprehensive guide offers “a canon of authentic recipes collected from the
people who really use them” (The Wall Street Journal).
Taking an unconventional approach to autobiographical writing, this work serves as a
double memoir, told in dialogue between a mother and a daughter. The conversation
takes place in a medieval town high up in the Italian mountains, as the author, a
Canadian writer, draws out her mother's childhood memories of life in southern Italy at
the beginning of the 20th century. As they re-create that vanished world, the pair also
finds greater understanding of the tumultuous relationships that sometimes exist
between immigrant mothers and their children.
Take your sweet tooth on a tour of Italy with this collection of sixty much-loved sweets
recipes.
Experience Rome, Right at Home! This Book Offers: All the basic information you will
need to get started with Italian Cooking 60 Insanely Delicious Authentic Italian Dessert
Recipes Bonus: 30 Italian Soup Recipes Bonus: 30 Italian Salad Recipes Bonus: 50
Italian Appetizer Recipes
Celebrate Food & Family With Over 100 Classic Recipes from Italian Grandmothers
Rediscovering the Sweet Traditions of Calabria, Campania, Basilicata, Puglia, and
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Sicily
Recipes and Stories from the Island of Sardinia
Fresh Flavors & Forgotten Recipes from an Ancient City
The Classic Tastes of the Italian Countryside--Its Breads, Pizza, Focaccia, Cakes,
Pastries, and Cookies [A Baking Book]
A Taste of Italy
75 Traditional Favorites Made Easy
James Beard Award—winner Karen DeMasco, who first came to
national attention as the pastry chef of Tom Colicchio’s Craft,
Craftbar, and ’wichcraft restaurants from 2001 to 2008, approaches
the art of baking in a unique way. Building on the savory cooking
philosophy of using seasonal ingredients to create dishes with pure
flavors, Karen makes acclaimed desserts that are both simple and
elegant. Now, she shares her secrets and techniques in her first
cookbook, The Craft of Baking, designed to help home bakers think
imaginatively in order to expand their repertoires with new and
fresh combinations. Using the bounty of the seasons as inspiration
and Karen’s clear instructions, both beginners and experienced
bakers will find it easy to let their creativity take the reins. Learn
how to make Karen’s celebrated sweets, such as Apple Fritters with
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Caramel Ice Cream and Apple Caramel Sauce, White Chocolate
Cupcakes with White Chocolate Cream Cheese Buttercream, and
Raised Cinnamon-Sugar Doughnuts. Then check out the tips on
"varying your craft" to transform Grandma Rankin’s Cashew Brittle
into Pumpkin Seed Brittle and to alter a cobbler recipe to make
Rhubarb Rose Cobbler in the spring or Mixed Berry Cobbler in the
summer, for example. Karen’s suggestions for "combining your
craft"–such as serving Almond Pound Cake with Apricot Compote
and Lillet Sabayon–reveal how easy it is to take desserts to the next
level. Karen’s ingenuity is boundless. All types of sweets, from
muffins and scones to pies and cakes to ice creams and custards, are
her mediums for exploring flavors. With Karen’s simple techniques,
unique flavor combinations, and inventive ideas, The Craft of Baking
will change the way you think about baking and equip any home
cook with the skills and creativity to create amazing, one-of-a-kind
desserts.
This book presents to an American audience the cuisine of
Liguria—the Italian Riviera—full of dishes that are inventive,
inherently seasonal, waste-conscious, plant-forward, and geared
toward the home cook. Italian cuisine never goes out of style. Yet
Page 12/26

Download File PDF Dolce Italiano: Desserts From The Babbo Kitchen
while many are familiar with various regional cuisines of Italy, one
of its most gastronomically rich regions has been largely
overlooked: Liguria, home of focaccia, pesto, and the Cinque Terre.
Award-winning author and food writer Laurel Evans has been
immersed in the cuisine of Liguria for 15 years, ever since her
Italian boyfriend (now husband, and the photographer for this book)
brought her to his family’s hillside villa in Moneglia on the
Mediterranean coast. There, Evans immersed herself in kitchens,
restaurants, and markets, building relationships with the chefs,
shopkeepers, producers, and nonne who drive the local cuisine. This
book showcases all that she discovered: a cuisine that is beautiful
but humble, plant-based and waste-conscious at its core, with a
particular spirit and history that she unravels for readers new to the
region. From the ultimate pesto, to the definitive focaccia recipe
coaxed out of local bakers, to recipes for lesser-known Ligurian
specialties like Cappon Magro, Liguria: The Cookbook offers readers
a personal journey into the heart of the cuisine of this timeless yet
ever-evolving region.
This accessible collection of authentic Italian recipes for sweets,
cakes and desserts includes all the usual delicious suspects, from
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tiramisu in multiple flavours - espresso, lemoncillo, peach - to panna
cotta, amaretti biscuits, chocolate desserts, tarts bursting with figs
and mascarpone, peaches and gelato, all written with the home cook
in mind.
Dolce ItalianoDesserts from the Babbo KitchenW. W. Norton
Cakes, Cookies, and Other Sweets with Ideas for Inventing Your Own
The Italian Deli Cookbook
Conversations with My Mother
Italy Revisited
Dolce Famiglia
Recipes from an Italian Country Kitchen
La Vita è Dolce
Bring Home a Taste of Italy with Delectable Desserts That Are Molto Deliziosi
Rosemary Molloy, creator of the blog An Italian in My Kitchen, takes you on a
delicious and decadent culinary journey through the cities and countryside
of Italy. Make incredible classics like biscotti and tiramisu, as well as bundt
cakes you can dip in your morning coffee—a staple in Italy—moist ricotta
cake, or Italian butter cookies that melt in your mouth. Whether you’re
serving a crowd or simply satisfying your own sweet tooth, Rosemary brings
the rustic and diverse baking traditions of Italy into your home kitchen. And
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with recipes that are simple to make and require little prep time, indulging in
a true Italian baking experience is easier than ever.
This is not just another Italian cookbook filled with pizza and pasta recipes.
Italian Street Food takes you behind the piazzas, down the back streets and
into the tiny bars and cafes to bring you traditional, local recipes that are
rarely seen outside of Italy. Delve inside to discover the secret dishes from
Italy’s hidden laneways and learn about the little-known recipes of this world
cuisine. Learn how to make authentic polpettine, arancini, piadine, cannoli,
and crostoli, and perfect your gelato-making skills with authentic Italian
flavours such as lemon ricotta, peach and basil, and panettone flavour. With
beautiful stories and photography throughout, Italian Street Food brings an
old and much-loved cuisine into a whole new light.
Damiano and Massimiliano Carrara, owners of Carrara Pastries in Southern
California, take you on a delicious journey that will make you feel like you’re
right in their hometown of Lucca, Italy. With basic kitchen tools and
ingredients, they help you get creative about enjoying variations of
numerous pastries, including family recipes that have been passed down
through the generations. Whether you’re craving a basic recipe, cream or
custard, bite-sized pastry or gelato, you’ll find it here. Filled with pictures to
guide you through the baking process, each recipe is measured in grams or
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liter to make them easier to scale, multiply or divide. Baking demands
precision, and the authors believe you need exactly the right amount of each
ingredient. Demystify tasty deserts and bring flavor into your life with the
easy-to-follow recipes in Dolce Italia.
Presents one hundred Italian dessert recipes, including such sweet treats as
ladyfingers, tiramisáu, truffles, biscotti, cream puffs, cannoli, profiteroles,
croissants, and gelato.
Authentic Italian Desserts
100 Glorious Recipes Celebrating the Best of Italian Ingredients
Desserts from the Babbo Kitchen
La Dolce Vita
Lidia's Italy in America
Modern Art Desserts
Lidia's Italy
A companion to a new public television series dedicated to modern ItalianAmerican cooking traces the author's travels throughout the country and her
insights into how respective Italian regions have inspired the evolutions of crossethnic cuisines. 150,000 first printing. TV tie-in.
A tavola non si invecchia. At the table (with good friends and family) you do not
grow old. In his first two bestselling cookbooks, David Rocco’s Dolce Vita and Made
in Italy, celebrity chef and author David Rocco gave readers delicious traditional
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Italian recipes that any home cook can master. His inspiration, as always: the
fresh, simple cooking of the Italian Cucina Povera, or peasant cuisine, that has
inspired people around the world. He continues that trend with David Rocco’s
Dolce Famiglia. This book is all about family cooking. Dolce Famiglia includes many
of David’s family-friendly recipes, running the gamut from essential sauces every
home cook should have in their repertoire to snacks, salads, mains and desserts
that he makes for his own family. But more than that, the book pays tribute to the
people who have inspired him, by telling their stories and sharing their recipes.
Dolce Famiglia explores family cooking and heritage foods from across Italy,
focusing on the families who have worked as food purveyors over generations.
Featuring the richly textured photography and gorgeous design of the previous
titles, Dolce Famiglia looks at the stories behind such iconic and delicious Italian
exports as parmigiano reggiano, gelato and balsamic vinegar, offering the kind of
treasured, always-in-the-family recipes that are such a hallmark of Italian cuisine.
As David puts it, “At the end of the day ingredients don’t have hearts and souls.
It’s the people and the families who pour their blood, sweat and tears into the
making of these iconic products. It’s families who are the gatekeepers to this
traditional style of cooking.”
Collects recipes for Italian desserts and pastry, including chocolate and cherry
cake, Italian peach cookies, and custard tarts.
Sweet Maria's Italian Desserts is baker Maria Bruscino Sanchez's loving tribute to
the desserts her family has enjoyed for generations - desserts you'll find in Italy
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and in Italian-American homes on special occasions and, in many cases, any day of
the year. These are festive favorites like Traditional Cannoli, Espresso Cheesecake,
Tiramisu, Amaretto Chiffon Cake, Spiced Gelato, and many others. The result of
years of baking in Italy, in her popular bakery, and in the kitchens of her
grandmother, mother, and aunts (many of whom do the baking at Sweet Maria's),
the book includes cookies, cakes, pies, tarts, pastry, sweet breads, frozen desserts,
fruit dishes, and other specialties-all made with warmth, tradition, and a love of
great desserts. Presented with simple instructions, tips from the bakery, and a
dollop of background information on the customs and history of the desserts, these
creative, top-notch recipes will bring delicious favorites to your kitchen. "In her
latest endeavor, Sanchez serves up enticing recipes for Italian and Italian-American
specialties, including the ubiquitous cookies as well as cakes and tarts."--Publishers
Weekly
Dolci: Italy's Sweets
Southern Italian Desserts
Jamie Cooks Italy
Italian Street Food
My Recipes for La Dolce Vita: A Cookbook
Classic and Casual Recipes for Cookies, Cakes, Pastry, and Other Favorites
80 Authentic Italian Recipes for Sweet Treats, Cakes and Desserts
La Vita è Dolce is an exciting take on Italian baking by food writer and trained pastry chef, Letitia
Clark. Featuring over 80 Italian desserts, La Vita è Dolce showcases Letitia's favourite puddings
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inspired by her time living in Sardinia. Whether you’re looking for something fruity, nutty,
creamy, chocolatey or boozy, you will be seduced by the sweet aromas of every bake. Complete
with anecdotes and beautiful location photography throughout, each recipe is authentic in taste
but with a delicious, contemporary twist. From a joyful Caramelised Citrus Tart to a classic Torta
Caprese, this is a stunning celebration of the sweet things in life, and is guaranteed to bring a slice
of Italy into your home.
Learn to cook classic Italian recipes like a native with the long-awaited debut cookbook from
Rossella Rago, creator of the popular web TV series Cooking with Nonna! For Rossella Rago,
creator and host of Cooking with Nonna TV, Italian cooking was never just about the amazing
food or Sunday dinner; it was also about family, community, and tradition. Rossella grew up
cooking with her Nonna Romana every Sunday and on holidays, learning the traditional recipes of
the Italian region of Puglia, like focaccia, braciole, zucchine alla poverella, and pizza rustica. In
her popular web TV series, Rossella invites Italian-American grandmothers (the unsung heroes of
the culinary world) to cook with her, learning the classic dishes and flavors of each region of Italy
and sharing them with eager fans all over the world. Now you can take a culinary journey through
Italy with Rossella and her debut cookbook, Cooking with Nonna, featuring over 100 classic
Italian recipes, along with advice and stories from 25 beloved Italian grandmothers. With easy-tofollow step-by-step instructions and mouthwatering photos, Cooking with Nonna covers
appetizers, soups, salads, pasta, meats, breads, cookies, and desserts, and features favorite recipes
including: Sicilian Rice Balls Fried Calamari Stuffed Artichokes Orecchiette with Broccoli Rabe
Veal Stew in a Polenta Bowl Struffoli Ricotta Cookies Homemade Pasta Handcrafted Spaghetti
with Meatballs Four-Cheer Lasagna If you are ready to bring back Sunday dinner and learn how
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to make Italian food just like nonna, then look no further!
Taking cues from works by Andy Warhol, Frida Kahlo, and Matisse, pastry chef Caitlin Freeman,
of Miette bakery and Blue Bottle Coffee fame, creates a collection of uniquely delicious dessert
recipes (with step-by-step assembly guides) that give readers all they need to make their own
edible masterpieces. From a fudge pop based on an Ellsworth Kelly sculpture to a pristinely
segmented cake fashioned after Mondrian’s well-known composition, this collection of uniquely
delicious recipes for cookies, parfait, gelées, ice pops, ice cream, cakes, and inventive drinks has
everything you need to astound friends, family, and guests with your own edible masterpieces.
Taking cues from modern art’s most revered artists, these twenty-seven showstopping desserts
exhibit the charm and sophistication of works by Andy Warhol, Cindy Sherman, Henri Matisse,
Jeff Koons, Roy Lichtenstein, Richard Avedon, Wayne Thiebaud, and more. Featuring an image
of the original artwork alongside a museum curator’s perspective on the original piece and
detailed, easy-to-follow directions (with step-by-step assembly guides adapted for home bakers),
Modern Art Desserts will inspire a kitchen gallery of stunning treats.
Presents a collection of seventy-five recipes for desserts organized by five regions of southern Italy,
with a short history of Italian dessert cooking and advice on ingredients and cooking equipment.
Recipes for Cakes, Cookies, Confections, and Frozen Treats Based on Iconic Works of Art [A
Baking Book]
The Story of an Island and Her Pastries
200 Favorite Recipes for Antipasti, Soups, Pasta, Main Dishes, and Desserts
Dolce Italia: Authentic Italian Baking
The Italian Vegetable Cookbook
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A Collection of the Best Homemade Italian Sweets
Escape to Italy with Jamie's new cookbook . . . Jamie returns to cooking
the food he loves the most, getting right to heart of the Italian kitchen in
his ultimate go-to Italian cookbook. He shows you that truly authentic
Italian cooking is simple, beautiful and achievable. Jamie's Channel 4
series Jamie Cooks Italy is on every Monday at 8:30pm . . . find all of the
recipes and more inside. _____________ This wonderful, best-ever collection
of recipes, deliver on big flavours and comfort; a celebration of truly great
Italian food you'll want to cook for yourself, your friends and your family.
From this week's episode . . . · PIZZA FRITTA is one of the oldest forms of
pizza and the classic, ultimate street food of Naples, stuffed with gorgeous
ricotta, Parmesan, mozzarella and basil. · NEAPOLITAN STYLE PIZZA
BASE, authentic, crispy, thin, fluffy and delicate. · BEAUTIFULLY SIMPLE
DELICOUS TOMATO SAUCE with NEAPOLITAN TOPPING . . . AND
JAMIE'S FAVOURITE BROCCOLI, CHILLI AND SPICY SAUSAGE PIZZA
TOPPING. · TUNA FETTUCINE found on the pastel painted island of
Procida with baby courgettes, sweet cherry tomatoes, pecorino and
crushed almonds. · FISH IN CRAZY WATER. A true seafood celebration
and showstopper, aqua pazza is the ultimate island fish dish. Whole fish
poached in what the locals like to call crazy water. Simple, super tasty
seafood. _____________ Featuring 140 recipes in Jamie's fuss-free and easyPage 21/26
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to-follow style, the book has chapters on Antipasti, Salads, Soups, Pasta,
Rice & Dumplings, Meat, Fish, Sides, Bread & Pastry, Dessert and all of
the Italian basics you'll ever need to know. Jamie fell in love with Italian
food 25 years ago. Now he's sharing his ultimate recipes, a mixture of fast
and slow cooking, famous classics with a Jamie twist, simple everyday
dishes and more indulgent labour-of-love choices for weekends and
parties. VIVA L'ITALIA! Don't wait, order Jamie Cooks Italy now, and be
the first to try food that will transport you straight to the landscapes of
Italy.
Tiramisu after dinner, panettone at Christmas, an icy lemon granita on a
summer's day. . . the delights of Italy's many desserts, or dolci, are
celebrated around the world; perhaps because, above all else, dolci are
about family and simplicity. Laura's uncomplicated approach to the
traditional desserts of her childhood makes Italy's finest tarts, puddings,
cakes and sweets easy for everyone to share and enjoy.
Showing that there is much variety to see and taste at the end of a good
Italian meal, this Italian dessert cookbook is intended for those trying to
master the art of Italian dessert-making.
Featuring 140 mouthwatering new recipes, a gastronomic journey of the
Italian regions that have inspired and informed Lidia Bastianich's
legendary cooking. For the home cook and the armchair traveler alike,
Lidia's Italy offers a short introduction to ten regions of Italy—from
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Piemonte to Puglia—with commentary on nearby cultural treasures by
Lidia's daughter Tanya, an art historian. · In Istria, now part of Croatia,
where Lidia grew up, she forages again for wild asparagus, using it in a
delicious soup and a frittata; Sauerkraut with Pork and Roast Goose with
Mlinzi reflect the region’s Middle European influences; and buzara, an old
mariner’s stew, draws on fish from the nearby sea. · From Trieste, Lidia
gives seafood from the Adriatic, Viennese-style breaded veal cutlets and
Beef Goulash, and Sacher Torte and Apple Strudel. · From Friuli, where
cows graze on the rich tableland, comes Montasio cheese to make fricos;
the corn fields yield polenta for Velvety Cornmeal-Spinach Soup. · In
Padova and Treviso rice reigns supreme, and Lidia discovers hearty soups
and risottos that highlight local flavors. · In Piemonte, the robust Barolo
wine distinguishes a fork-tender stufato of beef; local white truffles with
scrambled eggs is “heaven on a plate”; and a bagna cauda serves as a dip
for local vegetables, including prized cardoons. · In Maremma, where
hunting and foraging are a way of life, earthy foods are mainstays, such as
slow-cooked rabbit sauce for pasta or gnocchi and boar tenderloin with
prune-apple Sauce, with Galloping Figs for dessert. · In Rome Lidia revels
in the fresh artichokes and fennel she finds in the Campo dei Fiori and
brings back nine different ways of preparing them. · In Naples she gathers
unusual seafood recipes and a special way of making limoncello-soaked
cakes. · From Sicily’s Palermo she brings back panelle, the delicious fried
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chickpea snack; a caponata of stewed summer vegetables; and the elegant
Cannoli Napoleon. · In Puglia, at Italy’s heel, where durum wheat grows at
its best, she makes some of the region’s glorious pasta dishes and recreates a splendid focaccia from Altamura. There’s something for
everyone in this rich and satisfying book that will open up new horizons
even to the most seasoned lover of Italy.
Homemade Italian Desserts from Cannoli, Tiramisu, and Panna Cotta to
Torte, Pizzelle, and Struffoli
Sweet Sicily
A Cookbook
Recipes from the Italian Riviera
Recipes from Italy's Bars and Hidden Laneways
Torta Della Nonna
Tasting Rome

There's nothing subtle about Sicily. From the towering cake
known as the Triumph of Gluttony to the pert cherry-topped
pastries called Virgin's Breasts to puckery, palate-tingling
ices made from the island's luscious lemons and tangerines,
Sicily is known for its audacious -- and delicious -- desserts.
Pastry chef and food stylist Victoria Granof has traveled
throughout Sicily learning sweet secrets and local lore from the
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island's pastry chefs and home bakers, and the result is Sweet
Sicily, a lushly photographed exploration of authentic Sicilian
pastry-making. For more than two thousand years, Sicily has been
coveted for its fertile land and unique location in the
Mediterranean. The Greeks, Romans, Normans, Austrians, French,
Bourbons, and Saracens have all landed on its shores, and in
turn left their imprints on its food. Granof's magical tour
takes us to Modica, where Franco and Pierpaolo Ruta of the
Antica Dolceria Bonajuto create chocolate pastries using a fivehundred-year-old recipe that originated with the island's
Bourbon conquerors, and to the Baroque town of Noto, where
master pastry chef Corrado uses jasmine blossoms planted by
Saracens more than a thousand years ago to flavor his jasmine
gelato. Granof goes on a quest to find the most authentic
ingredients and recipes, including delectable homemade ricotta
made from the milk of sheep that graze on fragrant herbs and
pistachios that grow in the shadow of Mount Etna, the island's
still active volcano. In Sicily, every holiday and festival has
its proper sweet accompaniment: marzipan lambs at Easter,
honeyed pastry fritters at Christmas, crunchy, clove-scented
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cookies called "bones of the dead" for All Soul's Day. Granof
explores these customs and festivals, gathering heirloom
recipes, along with local anecdotes and advice. In addition to
sweets that are already familiar to Americans, such as cannoli,
cassata, and lemon ice, she introduces us to dozens of
delectable pastries, confections, and cookies that are destined
to become favorites as well. With a guide to festivals and
pastry shops throughout the island, and nearly one hundred
recipes formulated for use in American kitchens, Sweet Sicily is
an unforgettable exploration of the desserts of the world's most
beguiling island.
Create scrumptious, easy-to-make Italian desserts at home.
Recipes include cassata alla Siciliana, white corn biscotti,
little grappa-soaked spongecakes, and chocolate and tangerine
semifreddo.
Liguria: The Cookbook
Dolce
Sweet Maria's Italian Cookie Tray
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